
CHICKEN &  
CHORIZO PIE 
Pie Mix
Flaky Puff Pastry

Equipment required

Rolling pin

Plain flour

1 egg

Preparation

Preheat oven to 180oC

Remove the pastry from the fridge  15 minutes 

before assembling the pie.

Consume within 48 hours of delivery. Once cooked do not reheat.



Due to the nature in which our foods are prepared there is a risk of cross-contamination.

1. Decant the pie filling into the oven proof 
foil tray supplied. (Alternatively, use a 
similarly sized pie dish of your own).

2. Dust a clean and flat work surface with 
plain flour and lay the pastry on top.

3. Dust the top of the pastry with some 
additional flour.

4. Using the rolling pin, work in one di-
rection, from the centre of the pastry to the 
edges, applying gentle pressure.

5. After every couple of rolls, give the pastry 
a quarter turn and dust with a little extra 
flour to ensure the pastry lid isn’t sticking to 
the work surface.

6. Try and maintain a rectangular shape in 
the pastry and continue rolling until the pas-
try lid is big enough to cover the foil dish, 
allowing for an overhang of a few centime-
tres all the way round.

7. Before transferring the pastry, beat an 
egg and brush the rim of the pie dish with 
a little of the beaten egg. This will help the 
pastry adhere to the dish as the pie cooks.

8. The best way to transfer your pastry lid 
to the pie is as follows.

9. Rest the rolling pin in the middle of the 
pastry.

10.    Lift the pastry from one edge, over the 
rolling pin and use the pin to lift the pastry 
off the surface and onto the top of the pie. 
This will allow the pin, rather than your 
hands, to take the weight of the pastry.

11.   Use the pin to unroll the pastry over the 
entire surface of the pie.

12.  Tuck the overhanging pastry underneath 
the rim of the pie dish and crimp the edges.

13.   Brush the pastry with the beaten egg in 
order to give the pastry a nice golden glaze.

14.   For a ‘cheffy’ touch you can score the 
pastry lightly with a criss cross (or any 
other) design.

15.   Finally, prick the centre of the pie lid 
with a little knife. Doing so will allow steam 
to escape from beneath the surface as the pie 
cooks.

16.    Pop the pie in the oven for 40 minutes 
till the pastry is golden and risen and the 
filling is piping hot. You may see evidence of 
this through the filling bubbling up through 
the little hole in the pastry.

17.    All ovens perform differently so if the 
pastry looks to be colouring faster than the 
filling is cooking then just cover the lid with 
a sheet of tin foil and that will protect the lid 
while the filling continues to cook .

Cooking

Allergens (Cereals containing gluten)(Milk )

Chicken & 
Chorizo Pie

Flaky Puff 
Pastry


